Phenolic profiling and antioxidant capacity of Calligonum azel Maire, a Tunisian desert plant.
The comprehensive phenolic fingerprint of Calligonum azel Maire plant fractions, collected from the Tunisian Desert, have been assessed for the first time as a source of natural antioxidants. Total phenolic content (TPC), Trolox Equivalent Antioxidant Capacity (TEAC) in scavenging DPPH, ABTS+ and Ferric Reducing Antioxidant Power (FRAP) were determined. C. azel Maire showed a relevant content in phenolic compounds, which are related to the antioxidant activity. The flowers presented the highest antioxidant capacity against DPPH free radicals, while the leaves showed the highest scavenging capacity against ABTS. As for the FRAP assay, results showed that the roots had the highest ferric reducing antioxidant power. Methanol extracts of the four organs were screened by ultra high performance liquid chromatography coupled to quadruple time of flight mass spectrometry and the identified phenolics were further quantified. Flavones and flavanols were the most abundant phenolic compounds identified, and were quantitatively measured as luteolin and catechin equivalents. Although the phenolic profile was diverse between the four organs, the obtained results showed that Calligonum azel Maire is an excellent source of various natural antioxidants with high radical scavenging capacities, which could be used in food preservation. Further studies on the isolation of such compounds appear to be of high interest.